
D E S S E R T S
M E N U



D E S S E R T S 
GELATO & SORBET SELECTION  £6.50  

Choice of 3 Scoops:
Vanilla, Chocolate, Strawberry, Caramel, Lemon Sorbet or Raspberry Sorbet

WARM PECAN & BOURBON PIE WITH VANILLA GELATO  £7.50  

TOFFEE APPLE CRUMBLE WITH VANILLA CUSTARD  £8.00  

BAILEY’S CRÈME BRÛLÉE WITH HOMEMADE SHORTBREAD  £7.00  

CHOCOLATE & ORANGE CROISSANT PUDDING WITH VANILLA CUSTARD  £7.50 

CHEESEBOARD  £9.00  
Trio of Cheeses, Chutney, Celery, Grapes, Pickles & Cheese Biscuits

H O T  B E V E R A G E S
Pot of Tea £3.00

Americano £3.00

Flat White £3.00

Caffe Latte £3.50

Cappuccino £3.50

Espresso (Single) £2.50

Espresso (Double) £3.50

Hot Chocolate £3.50

Liqueur Coffee £5.00

D I G E S T I F  L I Q U E U R S
£3.50 Each

Bailey’s Irish Cream

Port

Vecchia Romagna Brandy 

Disaronno Amaretto 

Limoncello 

Fernet Branca

Branca Menta

Vecchio Amaro Del Capo

Sambuca

Grappa

 Suitable for Vegetarians    Gluten Free Available   Suitable for Vegan
Gluten Free Alternatives Available on Request



S U N D AY
M E N U



All weights are approximate before cooking. Our food is prepared in a kitchen where Nuts, Gluten and 
other allergens are present. If you have a food allergy or special dietary requirement, please inform a 

member of the hospitality team. All allergens within our meals are available upon request.

S U N D A Y  M E N U 
S T A R T E R S

SOUP OF THE DAY SERVED WITH WARM BREAD & BUTTER £6.50      

CHICKEN LIVER PÂTÉ, TOASTED BREAD WITH ONION CHUTNEY & DRESSED SALAD £8.00   

TEMPURA PRAWNS WITH SWEET CHILLI DIPPING SAUCE £8.50 

BREADED CAMEMBERT WITH CHILLI JAM & DRESSED SALAD £8.00    

GARLIC SAUTEED MUSHROOMS WITH WHITE WINE & BLUE CHEESE SAUCE ON CIABATTA, 
GARLIC BREADCRUMBS & ROCKET £7.50    

M A I N S
£14.50 Each

Child’s Portion £7.00 

All Mains are served with Roast & Mash Potatoes,
Yorkshire Pudding, Seasonal Vegetables & Homemade Gravy

FRANK PARKER ROAST TOPSIDE OF BEEF 

FRANK PARKER ROAST HAM 

FRANK PARKER ROAST TURKEY CROWN 

FRANK PARKER ROAST PORK LOIN 

SELECTION OF 3 MEATS (£2.00 Supplement)  (Served with Stuffing and Crackling)

SELECTION OF ALL 4 MEATS (£3.00 Supplement)  (Served with Stuffing and Crackling)

LEMON BAKED SALMON SUPREME WITH CREAM AND DILL SAUCE  

MEATLESS ROAST     
Mash & Roast Potatoes, Yorkshire Pudding, Sage & Onion Stuffing,

Mini Cauliflower Cheese & Vegetarian Gravy

VEGAN MEDITERRANEAN VEGETABLE TART    

S I D E S
YORKSHIRE PUDDING    £2.50

SAGE AND ONION STUFFING    £3.00 

CAULIFLOWER CHEESE     £4.50

SEASONAL VEGETABLES     £4.50

PIGS IN BLANKETS (4) £5.50 

ROAST POTATOES    £4.00

 Suitable for Vegetarians    Gluten Free Available   Suitable for Vegan
Gluten Free Alternatives Available on Request



V E G A N
M E N U



V E G A N  M E N U 
 

S T A R T E R S   

BREADS, EXTRA VIRGIN OLIVE OIL & BALSAMIC VINEGAR  £6.50

RED PEPPER HUMMUS WITH GRILLED PITTA  £7.00

TOMATO BRUSCHETTA  £7.00

POACHED PEARS, WALNUT, ROCKET & BALSAMIC SALAD  £5.50

GARLIC SAUTÉED MUSHROOMS IN WHITE WINE SERVED ON TOASTED CIABATTA  £7.50

M A I N S   

VEGAN MEDITERRANEAN TART, DRESSED SALAD & SWEET POTATO FRIES  £15.00

PIZZA MARGHERITA (Traditional Tomato & Vegan Mozzarella)  £13.00 

PIZZA DELLA TERRA (Tomato, Vegan Mozzarella, Onions,
Mushrooms, Truffle Oil & Roasted Pepper)  £14.00  

ROASTED TOMATO & BASIL RISOTTO  £15.00 

GARDEN SALAD – MIXED LEAVES, ONION, PEPPER, CHERRY TOMATOES, 
CUCUMBER WITH A BALSAMIC VINAIGRETTE  £8.00 

ADD VEGAN FETA FOR £3.00 EXTRA

S I D E S   

FRIES £4.50   I   SWEET POTATO FRIES £5.00

CAJUN FRIES £5.00   I   GARLIC MUSHROOMS £5.00

MIXED SALAD £4.50   I   ONION RINGS £5.50

SEASONAL VEGETABLES £5.50

D E S S E R T S   

ICE CREAM & SORBET SELECTION  £6.50 
Choice of 3 Scoops: Vegan Vanilla Ice Cream, Lemon Sorbet or Raspberry Sorbet

TRILLIONAIRES TART WITH VEGAN VANILLA ICE CREAM 
AND VEGAN CHOCOLATE SAUCE  £7.00

All weights are approximate before cooking. Our food is prepared in a kitchen where Nuts, Gluten and 
other allergens are present. If you have a food allergy or special dietary requirement, please inform a 

member of the hospitality team. All allergens within our meals are available upon request.

 Suitable for Vegetarians    Gluten Free Available   Suitable for Vegan
Gluten Free Alternatives Available on Request


